: MLC/IHA Position Vacancy Announcement

‘T Civilian Human Resources Office
% Marine Corps Installations Pacific-MCB Camp Butler
Uz, U.S. Marine Corps
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. BEE : MCIPAC/CHRO/MLC-IHA 12300/2(Rev 4/14) & Questionnaire

I KAERN. BEEEE TR VIS8R

H https://www.mcipac.marines.mil/Staff-and-Sections/Principal-Staff/Civilian-Human-Resources-Office/JN/IN-Staffing/
I R % : mcipac_chro_jn_empl@usmc.mil

‘T B BEEE (MCIPAC/CHRO/MLC-IHA 12300/2(Rev 4/14)& Questionnaire) IZiE{t3 2 EREHEILE.

\T’ RABRICTERSATVSEDDOARHT S, CRABRKRICHRELTHYET),

‘T’ B EEBEEZEZFREINSAIE. ¥¥y>TIT+ RS —Building 495 ICRE SN TV SEREEREE
I TEZHLTEYET, (Kadena CPO U Navy HRO NDIREII—EEILE L THYET),

I B EEZFETHAHEEEMHIBD 16 : 30 FTITAEZHERAERAR (A—NIZLZEEL R
‘T’ [CRHLTTSW., FEOHIEHTZHFTohEEA.

‘T’ B EEEEZEDL. FEEEOAICTERBLET . RHSAEEEEHORATIV:-LEEA,

‘T’ B BSEAEIZEXRAERFE (645-3370/098-970-3370) X[ A —JL mcipac_chro_jn_emp|@usmc. mi |
i TIEBTEL,

i A=JLRHEICDOVWTOEE S Important Notice with Email submission
- A—J)L® Subject [CIXET HHEFER L PWNOHZEHE L TT LY,

Email subject must contain job title and PWO#

- RMAEEEPOF G ELA) TRHBEWLLET,

Submission is limited to 3 PDF files including resume and attachments.

During the global coronavirus pandemic, we are encouraging applicants to submit
application package(s) through email. Hard copy application package(s) are only accepted at
drop box located at Camp Foster, Bldg#495. KAB CPO and Navy HRO drop box are closed until
further notice.
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. Application: MCIPAC/CHRO/MLC-IHA 12300/2(Rev 4/14) & Questionnaire

U% MLC/IHA Announcements, application form are available at below link

| https://www.mcipac.marines.mil/Staff-and-Sections/Principal-Staff/Civilian-Human-Resources-Office/IN/JN-Staffing/
W Submit to: mcipac_chro_jn_empl@usmc.mil

U B Submit ONLY applicable documents listed in the announcement along with your application.

1 B Submit your application package (hard copy) in drop box located at Camp Foster, Bldg #495. (KAB
H CPO and Navy HRO drop box are closed until further notice)

H B Application with required documents must be submitted to JN Employment Unit, CHRO no-later-

H than 16:30 of the announcement closing date for either hard copy or email. Incomplete applications
| and application packages missing required document will not be processed.

I B Applications are subject to screening prior to referrals and only individual selected for interview will
I be contacted. Your application package will not be returned once submitted.

I B For more information: JN Employment unit, phone: 645-3370/098-970-3370 or email to:

I mcipac_chro_jn_empl@usmc.mil

[



mailto:mcipac_chro_jn_empl@usmc.mil

i RE-ANNOUNCEMENT Date: 22 Oct 21 I
| Announcement No. 92-21R J

. |PWO#:144 | position Cook Foreman A, #2038, BWT-2, Grade-6 |

s IHA F/T Permanent Number of position(s): 1 | Location: Camp Foster -
U Organization: MCB Camp S. D. Butler, MCCS Division, Business Operations Branch, FBES, Ocean Breeze H
I Area of consideration ZEAEHiFH: Closing date: (2 HHH#IRR) Il
[ Okinawa Wide (MLC/IHAs employed in Okinawa) 1 Nov 21 ]\

| HRBRNIC A Sh T 54 MLC/IHA e 5 I
U Summary of duties: Exercises supervisory responsibilities over 3 or more subordinates. May make H
‘T daily work assignments for the subordinates. Solves some technical difficulties such as approaches to H
ﬂ% work, exact methods of work, steps to be followed, finishes desired, etc. Responsible for attendance and H
: attention to work of subordinates. Maintains group discipline among the subordinates and enforces safety o°
Uoo regulations. Transmits information received from higher supervisor to the subordinates. H
Uoo Performs non-supervisory duties of same type as performed by subordinate cooks. Ensure the production H
Uoo of food operates smoothly. Seasons all meats and uses various methods of cooking, i.e., frying, baking, H
l broiling, sautéing, roasting, and pan frying. Makes soups, sauces, and fricassees, and checks the final |
[ product in quality. Assures all kitchen equipment is operating properly. Makes sure all food is cooked and ]
U kept at proper temperature, and the kitchen staff follows recipes, and the food is presented properly. H
‘T Prepares desserts. OversltTes the serving lines and assists in the final preparations of food, by proper H
i portioning, carving or grilling. s
U% Responsible for the proper storage of the food and all utensils are placed in their appropriate places. H
Uoo Ensures kitchen is maintained in accordance with published preventive policies and guidelines. H
Uoo At the end of the shift, ensures the proper closure of the kitchen. Ensures the refrigerators are clean and H
U% organized, and that all perishable and prepared consumable food products are properly labeled and H
| stored. Performs stock control clerk's duties, such as inventories and procurement of food, beverages and |
I supplies items as required. ]
¥ Qualification Requirements &# 5/ 1
. Must have a cooking license. 1
. Minimum of 5 years working experience of cooking: A la carte service, buffets and catering. il
. Must have a minimum of 1 year of leadership/team leading experience A
. Basic English understanding. Enough to communicate with American management team. (LPL 1) 3
. Knowledge and experience with inventory control: ordering, receiving, monthly accountability, -

and unit organization -
. Must have understanding of kitchen safety and sanitation guidelines. If not certified, will be

required to obtain certification within 90 days of hire date. -
7. Prefer a minimum of 1 year experience with creating and managing kitchen staff schedules a
8. Knowledge of computer operating systems: Microsoft applications. A

Work Schedule: (Mon-Sun): 8 hrs between 0500-0300 £

Required documents/#HE¥H :
1. MCIPAC/CHRO/MLC-IHA 12300/2(Rev 4/14) & Questionnaire: /& /& & ERH 5 £
2. Copy of cook license: FHELATEFTREA D = &°— i
3. Copy of English Proficiency Test if obtained: #iEDFEFEEI 2Rl T 2 EH D 2 v — (BREHLDOEE) i

& D EOBERKIEOAZIRH L T ZEW -

uapwWwNE
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Please see the below for the English Language Proficiency Level (LPL) required of the position:

B e e e R R . T M R e R L e e R R e R R L

LANGUAGE PROFICIENCY LEVEL (LPL)

FEFRE AR

B THRAEENB LPLLARLIETRETETE L,

TOEFL (PBT) | TOEFL (CBT) | TOEFL (iBT) EIKEN
LPL TOEIC ALCPT Paper Based Computer Internet CASEC S
Test Based Test Based Test *
4 — Exceptional - - - -
BEYDRE ) A E 2 860 ~ 990 NA 600 250 100 NA 1st
3 — Fluent
Wb 5 Rl AT S 730~ 859 90 ~100 550 ~ 599 210~ 249 80~ 99 870 Pre-1st
2 — Average o - - - o o
e ) B 7 550~ 729 75~ 89 460 ~ 549 140 ~ 209 50~79 560~ 869 | 2nd
1 - Elementary - ~ ~ - - - )
PR AR ) % B2 400 ~ 549 65~ 74 430~ 459 120~ 139 40~ 49 475~ 559 | Pre-2nd
Pre-1—Minimal
o NRORE S % B2 350~ 399 40~ 64 NA NA NA NA 3rd
0 — No language proficiency
REFREN BRI R0
2016 £2 A 8 HUAI L VikitEB ST L% MLC/IHAEZEE T, 2016 £ 2 B 8 HUARTICHEITSI N/ EPT (English

Proficiency Tests) SHERIER Z BIFH DAL, TOHABRBEROBZML NUABLPLLRNLE L TEBINET,

For current MLC/IHA employees who have been continuously employed since before 8 February 2016 and possess
EPT test (English Proficiency Tests) result dated prior to 8 February 2016, the attained level will be “grandfathered”

and honored as the employee’s current LPL.
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